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URBAN  DISTRICT  COUNCIL  OF  CUCKFIELD 


REPORT 

OF 

The  Medical  Officer  of  Health. 


To  the  Chairman  and  Members  of  the  Cuckfield  Urban  District  Council. 

I have  the  honour  to  submit  my  Annual  Report  for  the  year  1949. 

The  Crude  Death  Rate  is  12.22  and  this  figure  when  adjusted  gives  a 
Corrected  Death  Rate  of  9.53,  which  compares  with  11.7  for  England  and 
Wales. 

The  Infant  Mortality  Rate  is  26.43  as  compared  with  32  for  the  country 
as  a whole  and  with  17.86  for  1948. 

The  death  rate  for  tuberculosis  is  0.06  as  compared  with  .45  for  England 
and  Wales. 

No  deaths  occurred  during  the  year  from  Diphtheria,  Scarlet  Fever, 
Measles  or  Typhoid  Fever. 

POLIOMYELITIS. 

Three  cases  of  poliomyelitis  occurred,  one  adult  and  two  children.  All 
had  the  disease  in  a mild  form  and  made  complete  recoveries. 

DIPHTHERIA  IMMUNISATION. 

The  County  Council  has  been  responsible  for  the  administration  of  the 
scheme  since  July,  1948,  and  the  County  Medical  Officer  of  Health  has  delegated 
duties  in  connection  with  local  arrangements  to  your  Medical  Officer  of 
Health.  This  procedure  works  admirably. 

One  case  of  diphtheria  occurred,  a girl  of  12  years  of  age  who  had  received 
three  injections  of  T.A.F.  at  the  age  of  three  following  which  she  was  found 
to  be  Schick  negative.  When  re-tested  at  1 1 years  of  age  she  was  found  to 
be  Schick  positive  and  received  a reinforcing  dose  of  A. P.T.  Since  1940  only 
five  children  have  contracted  diphtheria  and  of  these  four  had  been  immunised 
and  one  un-immunised. 

The  investigation  into  the  efficacy  of  a single  dose  of  prophylactic,  referred 
to  in  my  last  report,  has  been  concluded.  Approximately  100  children  were 
Schick  tested  one  month  after  the  administration  intramuscularly  of  0.5cc 
A. P.T.  and  the  same  number  similarly  tested  after  0.5  cc  P.T.A.P.  Our  figures 
which  are  set  out  below,  have  been  duly  submitted  to  the  interested  authorities, 
and  though  revealing  a high  percentage  of  Schick  negatives,  do  not  however 
justify  the  adoption  at  present  of  the  single-dose  technique.  Nor  do  they 
reveal  any  significant  difference  in  the  efficacy  of  the  two  antigens  or  in  their 
local  effects. 

COMPARISON  OF  SCHICK  TESTS. 


Number 

Percentage 

Antigen 

Tested 

Positive 

Negative 

Negative 

A.P.T 

108 

16 

92 

85 

P.T.A.P 

105 

15 

90 

85 
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I propose,  therefore,  to  continue  with  the  former  technique,  i.e.,  two 
injections  of  A.P.T.  at  one  month’s  interval  of  0.5cc  each,  followed  three 
months  later  by  a Schick  test.  On  reaching  the  school  age  of  5 a reinforcing 
dose  of  0.5cc  is  given,  and  at  10  years  another  test  is  carried  out.  Additional 
tests  can  and  will  be  performed  as  required,  special  attention  being  paid  to 
children  whose  test  record  suggests  special  sensitivity. 

During  the  year  196  children  were  immunised,  799  children  were  Schick 
tested,  and  377  received  a reinforcing  injection. 

Of  the  children  who  were  Schick  tested  at  the  age  of  10,  84  per  cent,  were 
negative. 

In  my  clinics  combined  diphtheria  and  whooping  caugh  injections  are 
not  given,  as  I do  not  feel  that  it  is  a good  plan  to  mix  these  preparations. 
It  is  significant  that  a number  of  children  tested  by  us  after  receiving  the 
combined  injections  have  proved  to  be  Schick  positive  to  diphtheria,  only  37 
per  cent,  being  Schick  negative  as  compared  with  98  per  cent,  using  A.P.T. 
alone.  At  a meeting  which  1 attended  recently  at  the  Ministry  of  Health  the 
view  was  accepted  that  the  time  had  not  arrived  for  a nation-wide  scheme  for 
pertussis  immunisation  on  the  lines  of  the  diphtheria  immunisation  scheme. 

All  the  testing  and  test  reading  throughout  the  area  has  been  carried  out 
by  Dr.  H.  L.  Duke,  Deputy  Medical  Officer  of  Health,  and  he  alsa  gave  the 
majority  of  the  inoculations.  It  is  mainly  due  to  his  efforts  and  those  of  Miss 
F.  M.  Dean,  Immunisation  Clerk,  that  the  scheme  runs  so  smoothly  and 
efficiently. 


MILK  SUPPLY. 

Until  1st  October,  1949,  Urban  District  Councils  were  responsible  for  the 
administration  of  the  Milk  and  Dairies  Orders  relating  to  the  production  of 
milk  on  farms,  but  as  from  that  date  the  Ministry  of  Agriculture  took  over 
the  administration  leaving  local  authorities  to  supervise  the  distribution  of 
milk  after  it  leaves  the  farm  premises. 

The  reason  for  the  change  was,  it  was  stated,  because  local  authorities 
were  not  carrying  out  their  functions  properly  under  the  Orders.  Admittedly 
many  were  not,  but  many  were,  and  the  standard  of  milk  production  had 
improved  in  recent  years  in  this  country.  1 am  not  at  all  satisfied  that  the 
standard  of  administration  under  the  Ministry  of  Agriculture  will  be  as  good 
as  that  carried  out  by  the  majority  of  local  authorities,  and  the  logical  method 
of  dealing  with  the  problem  would  have  been  for  the  Ministry  to  have  insisted 
on  the  backward  authorities  doing  their  duties  properly. 

As  far  as  this  district  is  concerned  I am  in  no  doubt  that  the  dairy  farms 
will  not  receive  the  same  amount  of  supervision,  at  any  rate  for  some  time 
to  come,  as  they  have  received  in  the  past. 

As  this  will  be  the  last  occasion  I shall  be  reporting  on  milk  production 
(much  to  my  regret)  I feel  sure  that  members  of  the  Council  would  wish  to 
know  what  has  been  achieved  in  clean  milk  production  since  my  appointment 
here  in  1934. 

At  that  time  a number  of  cowsheds  were  structurally  quite  unsuitable  for 
milk  production  and  these  were  reconstructed  or  replaced  by  new  buildings. 
A number  were  unsatisfactorily  lighted  and  ventilated  and  additional  windows 
and  ventilator  tubes  in  head  walls  were  provided,  resulting  in,  among  other 
things,  an  improvement  in  the  health  of  the  cattle.  It  was  decided,  however, 
to  concentrate  more  on  obtaining  improvements  in  methods  than  on  structural 
alterations  as  they  are  the  most  important  factor  in  clean  milk  production  and 
the  visits  were  chiefly  of  an  advisory  and  educational  nature,  it  was  not  long 
before  the  confidence  not  only  of  the  farmers  but  of  the  milkers  was  obtained, 
resulting  in  an  all-round  improvement  in  clean  milk  production. 
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We  began  to  take  samples  of  milk  for  bacteriological  analysis  with  the 
object  of  educating  the  farmer  and  milkers  in  better  methods,  a copy  of  the 
report  being  sent  to  the  farmer,  and  when  adverse  reports  were  received 
following  up  visits  were  carried  out  by  one  of  the  Council's  Sanitary  Inspectors 
with  a view  to  finding  the  cause. 

In  1949  out  of  214  samples  only  4 failed  the  methylene  blue  test. 


FOOD  INFECTIONS. 

Outbreaks  of  food  poisoning  in  this  country  have  been  increasing  in 
recent  years  as  shown  by  returns  from  the  Public  Health  Laboratory  Service. 
In  1949,  the  first  year  that  Medical  Officers  of  Health  showed  cases  of  food 
poisoning  in  their  returns,  the  number  of  cases  notified  was  over  6,000.  Hardly 
a week  passes  in  the  summer  months  without  reference  in  the  national  p-ess 
to  one  or  more  outbreaks  in  some  part  of  the  country.  Due  to  this  publicity 
the  public  in  this  country  are  becoming  more  hygienically  minded  regarding 
their  food  and  tend  to  complain  if  conditions  are  not  up  to  standard  in  a 
restaurant  or  foodshop.  They  would  like  also  to  be  assured  that  the  kitchen 
premises,  where  the  food  is  being  prepared,  is  also  clean  and  that  the  food 
handlers  there  are  taking  every  precaution  in  their  handling  of  the  food,  and 
there  is  no  doubt  that  if  there  was  a glass  partition  between  the  dining  room 
and  the  kitchen  some  restaurants  would  lose  a number  of  their  customers. 

The  increase  in  outbreaks  of  food  poisoning  are  attributed  to  the 
following  : — 

(1)  A lowering  of  hygienic  standards  during  the  war  due  to  shortage 
of  staff  and  equipment. 

(2)  An  increase  in  communal  feeding  in  workshops  and  school  canteens. 

(3)  An  increase  in  the  number  of  people  who  have  meals  out — due  in 
part  to  rationing. 

(4)  An  increase  in  made-up  dishes,  due  to  meat  shortage,  which  because 
of  having  to  be  handled  are  more  liable  to  become  infected. 

The  way  to  tackle  the  problem  is  by  the  education  of  the  food  trader 
and  his  staff.  This  can  best  be  done  by  visits  to  the  premises  pointing  out 
what  improvements  should  be  carried  out  so  that  they  comply  with  the  standards' 
laid  down  in  the  Food  and  Drugs  Act  and  in  the  new  Byelaws  which  the 
majority  of  local  authorities  have  adopted.  In  the  small  shops  and  cafes  it  is 
probably  sufficient  to  talk  to  the  proprietor  or  manager  on  how  food  can  become 
infected  and  how  this  can  be  prevented  and  he  can  then  pass  this  information 
to  his  staff.  In  the  case  of  the  larger  stores  and  restaurants  talks  to  the  manage- 
ment and  staff  are  very  valuable  in  bringing  home  the  necessity  for  the  strictest 
possible  cleanliness  in  the  handling  of  food  and  1 have  found  this  form  of 
education  give  excellent  results.  There  are  some  excellent  films  and  film- 
strips available  on  food  hygiene  and  these  can  be  usefully  shown  to  the  same 
audience. 

The  proper  washing  of  hands  of  food  handlers,  and  especially  after  using 
the  w.c.,  is  probably  the  most  important  single  item  in  the  prevention  of  food 
infections.  Adequate  facilities  should  be  available  and  these  should  include 
a wash-hand  basin  in  addition  to  sinks,  as  the  latter  are  frequently  in  use 
when  required  for  hand  washing,  constant  hot  water  over  the  basin  either 
from  a boiler  or  gas  or  electric  heater,  soap,  nail-brush  and  clean  towel  and 
the  towel  should  either  be  of  the  paper  variety,  the  automatic  continuous  type 
or  be  changed  frequently. 

Another  method  of  educating  the  food  trader  and  his  staff  is  by  the  holding 
of  food  hygiene  exhibitions  at  which  can  be  demonstrated  how  food  can  become 
infected,  the  results  of  such  infections  in  outbreaks  of  food  poisoning  and  the 
various  ways  by  which  such  infections  can  be  prevented. 
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No  cases  of  food  poisoning  were  notified  in  this  district  during  the  year, 
but  as  I stated  in  my  Annual  Report  last  year  this  does  not  mean  that  no  cases 
occurred,  as  mild  cases  may  not  have  required  the  attention  of  a medical 
practitioner  and  so  would  not  have  been  notified.  What  can  be  said,  however, 
is  that  no  outbreak  occurred  during  the  year.  This  should  not  result  in  com- 
placency because  although  the  standard  of  food  hygiene  in  this  district  is  good 
and  is  improving,  and  probably  compares  favourably  with  most  districts  in 
the  country,  yet  there  is  still  room  for  improvement. 

Frequent  inspections  of  all  foodshops  and  catering  establishments  are 
carried  out  by  the  Sanitary  Inspectors  and  from  time  to  time  by  myself,  and 
we  invariably  find  that  these  visits  are  welcomed  by  the  management  and  staff. 

The  Council  adopted  the  new  Byelaws  during  the  year  and  these  deal  with 
the  methods  that  have  to  be  adopted  for  the  protection  of  food  from  dust, 
animals,  rodents,  flies,  etc.,  so  that  food  which  is  exposed  for  sale  is  properly 
covered.  The  Byelaws  also  contain  provisions  for  the  care  to  be  taken  in 
the  handling,  wrapping,  and  delivery  of  food  and  for  the  cleanliness  of  the 
food  handlers  and  for  the  prevention  of  infection  by  carriers  of  disease.  In 
order  to  comply  with  these  Byelaws  shops  will  have  to  protect  the  food  on 
counters,  etc.,  by  providing  glass  shelves  or  similar  means.  At  present  a number 
of  shops  expose  unwrapped  food  on  counters  allowing  possible  contamination 
by  shoppers  and  also  by  flies.  The  fly  is  a very  dirty  insect  and  food  traders 
should  make  every  effort  to  prevent  flies  entering  their  premises  and  should 
also  exterminate  them  when  they  do  gain  entrance  by  means  of  one  of  the 
various  insecticides  which  are  available  for  the  purpose. 

Butchers,  fishmongers  and  dairymen  find  it  is  essential  to  have  refrigerators 
to  prevent  loss  in  foodstuffs  and  in  this  district  all  have  made  this  provision. 

During  the  last  few  years  there  has  been  a considerable  increase  in  the 
provision  of  refrigerators  by  other  food  traders — hotel,  restaurant  and  cafe 
proprietors  and  grocers — due  to  the  realisation  that  refrigeration  of  food 
prevents  it  from  going  bad,  resulting  in  a saving  of  money  and  prevention  of 
food  infections.  It  is  most  important,  for  example,  that  cooked  meats  like 
brawn,  luncheon  meats,  ham,  etc.,  should  be  kept  in  a refrigerator  as  disease 
germs  will  multiply  rapidly  on  these  foods  and  cause  food  poisoning  unless 
they  are  stored  at  a very  low  temperature.  A type  of  refrigerator  which  is 
becoming  increasingly  popular  with  the  trade  is  the  refrigerated  display  cabinet 
which  has  a glass  front,  and  such  foodstuffs  as  cooked  meat  can  be  on  view 
there  and  only  need  to  be  taken  out  for  serving. 

It  was  thought  that  the  awarding  of  food  hygiene  certificates  to  food 
traders  whose  premises  were  satisfactory  and  who  were  carrying  out  our 
prescribed  code  of  practice  would  act  as  a stimulus  to  the  clean  food  campaign 
and  would  also  be  of  benefit  to  the  food  traders.  The  Council  referred  the 
proposal  to  the  Chamber  of  Commerce  who,  after  considering  the  matter  fully, 
called  a meeting  of  all  the  food  traders  in  the  district  and  put  the  proposals 
before  them.  After  considerable  discussion  the  food  traders  decided  that  they 
did  not  desire  the  award  of  certificates.  They  decided,  however,  to  adopt  the 
code  of  practice,  particulars  of  which  are  as  follows : — 

CODE  OF  PRACTICE 
Rules  for  Food  Handlers  : 

The  most  important  rule  of  personal  hygiene  is  that  hands  must  be 
kept  scrupulously  clean  at  all  times.  Food  handlers  should  wash  their 
hands  in  hot  water  each  time  they  enter  the  food  preparation  room  or 
kitchen,  and  certainly  after  using  the  lavatory.  The  nails  should  be 
scrubbed  with  a brush,  kept  short  and  free  from  nail  varnish. 

Persons  engaged  in  the  preparation  of  foodstuffs  should  wear  clean 
head  coverings  and  clean  overalls. 
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Smoking  during  the  preparation  and  handling  of  foodstuffs  should 
be  prohibited. 

Employees  in  the  Food  Trade  suffering  from  any  condition  liab'e  to 
be  spread  by  the  handling  of  food  (diarrhoea,  boils,  septic  cuts,  etc.)  should 
immediately  notify  their  employers. 

Such  habits  as  the  licking  of  fingers  to  facilitate  the  picking  up  of 
wrapping  papers,  and  the  blowing  open  of  paper  bags  must  cease. 

To  facilitate  thorough  cleanliness  in  the  food  preparing  room,  only 
articles  for  immediate  use  shall  be  stored  therein,  and  adequate  storage 
accommodation  proofed  against  vermin  shall  be  provided. 

The  handling  of  unwrapped  foodstuffs  shall  be  reduced  to  a minimum, 
and  clean  servers,  scoops,  etc.,  shall  be  used  wherever  possible. 

Washing  Up  : Restaurant  Kitchens,  Cafes,  etc. 

Wherever  space  permits  there  shall  be  provided  double  sinks  with 
adequate  draining  boards,  a constant  and  ample  supply  of  hot  and  cold 
water,  rinsing  baskets,  crockery-drying  racks,  clean  drying  towels,  and  an 
adequate  supply  of  a good  detergent. 

The  following  washing-up  routine  should  be  observed  at  all  times: — 

(1)  Remove  scraps,  etc.,  from  crockery  and  cutlery  into  a metal  bin 

with  tight-fitting  cover. 

(2)  In  first  sink  thoroughly  wash  crockery  and  cutlery  in  hot  water 

(temperature  120°  F.)  to  which  a properly  measured  quantity 
of  a suitable  detergent  has  been  added.  Change  water 
and  add  detergent  frequently. 

(3)  In  the  second  sink  immerse  washed  articles  in  special  baskets  in  hot 

water  (temperature  not  under  170°  F.)  for  one  minute 

or  in  hot  water  to  which  an  approved  sterilising  agent  has  been 
added. 

(4)  Remove  and  rack  to  dry. 

(5)  Articles  not  “racked”  for  drying  to  be  thoroughly  dried  on  clean 

cloths.  All  drying  cloths  to  be  boiled  daily  or  thoroughly  washed 
in  hot  water  to  which  has  been  added  a suitable  sterilising  agent. 
In  the  case  of  the  very  small  cafe  where  it  is  impossible  to  instal  two 
sinks  because  of  insufficient  space,  washing  up,  after  removal  of  scraps, 
shall  be  carried  out  in  hot  water,  to  which  has  been  added  the  appropriate 
amount  of  an  approved  detergent  with  germicidal  properties. 

Other  food  premises,  grocers’  shops,  etc.,  the  washing  up  of  dishes, 
utensils,  etc.,  should  follow  the  above  routine. 

A Food  Hygiene  Exhibition,  which  was  sponsored  by  this  Council,  the 
Cuckfield  Rural  and  Burgess  Hill  Urban  District  Councils  and  the  Ministry 
of  Agriculture  and  Fisheries  was  held  in  the  Public  Hall,  Haywards  Heath 
in  March,  1950,  and  although  this  Annual  Report  is  for  the  year  1949  I consider 
it  would  be  an  advantage  to  describe  it  in  this  Report  rather  than  to  wait  a 
further  year  before  reporting  on  it. 

The  Exhibition  comprised  the  following  : — 

(I)  Food  Infections. 

This  exhibit  was  loaned  by  the  Colindale  Public  Health  Laboratory, 
and  comprised  : — 

A viewing  box  with  culture  plates  showing  the  bacterial  infection 
of  hands,  drying  cloths,  hair  ; several  coloured  charts  showing  the  paths 
in  the  spread  of  infection  in  food  poisoning  outbreaks  ; photographs 
illustrating  various  aspects  of  personal  and  kitchen  hygiene. 
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(2)  Hygiene  Food  Display. 

This  was  a 30ft.  exhibit  and  comprised  a 10ft.  refrigerated  display 
cabinet  for  grocers,  butchers  or  dairymen  which  was  exhibited  by  Messrs. 
Hussmann’s,  and  their  own  description  of  it  was: 

“ A refrigerated  shop  window  inside  a shop.” 

Another  attractive  exhibit  consisted  of  glass  display  cabinets  by  the 
Sussex  Glass  Bevelling  Company,  Brighton,  for  the  protection  and  display 
of  food,  suitable  for  grocers,  bakers  or  confectioners. 

A fresh  fish  refrigerated  display  unit  showed  how  fish  could  be  pro- 
tected from  contamination  by  dust  and  flies.  This  was  exhibited  by  tha 
Southdown  Refrigeration  Company,  Brighton. 

There  were  a number  of  other  exhibits  at  this  stand,  which  included 
an  ice-cream  cone  cabinet,  a foot-operated  bin  for  food  scraps,  food  servers, 
transparent  wrappings  and  a vaporiser  for  fly  destruction. 

(3)  Milk  Supply. 

This  was  a 20ft.  exhibit  showing  a display  model  of  a dairy  farm  and 
was  loaned  by  the  Ministry  of  Agriculture  and  Fisheries.  This  model 
was  8ft.  long  by  6ft.  wide.  There  was  also  a model  of  a milk  pasteurising 
plant,  which  had  been  loaned  by  the  Express  Dairies  Limited.  At  this 
stand  there  were  shown  photographs  and  charts  which  advocated  tuberculin 
tested  and  pasteurised  milk  and  the  need  for  boiling  ordinary  milk  before 
giving  it  to  children. 

(4)  Kitchen  Equipment. 

This  was  a 20ft.  stand  showing  various  types  of  double  sinks,  crockery- 
washing machines,  portable  rinsing  and  sterilising  sink,  various  types  of 
cup  and  plate  racks  for  domestic  and  restaurant  kitchens,  water  heater, 
restaurant  refrigerator,  meat  safes,  foot-operated  bin  for  scraps  and  various 
types  of  automatic  continuous  towels,  paper  towels  and  hand-drying 
machine. 

(5)  Personal  Cleanliness. 

This  was  a very  attractive  exhibit  which  was  also  loaned  by  the 
Colindale  Public  Health  Laboratory,  and  showed,  by  means  of  culture 
plates,  how  infected  hands  of  food  handlers  were  a source  of  danger,  and 
could  cause  outbreaks  of  food  poisoning. 

(6)  Ice-cream. 

This  exhibit  was  loaned  by  Messrs.  J.  Lyons  and  Company,  and  was 
shown  at  the  back  of  the  stage,  and  showed  how  ice-cream  could  easily 
become  a vehicle  of  food  infection  if  adequate  care  was  not  taken  in  its 
production.  Ice-cream  was  on  sale  with  the  object  of  showing  the  hygienic 
method  of  serving. 

(7)  Ministry  of  Agriculture  and  Fisheries  Exhibit. 

This  was  shown  in  the  Band  Room,  and  showed  the  dangers  and 
prevention  of  food  infection  from  rodents. 

The  Ministry  also  provided  a film  projector  in  this  room,  and  an 
operator  was  in  continuous  attendance  for  the  showing  of  films  on  food 
hygiene  and  infestation  control. 

(8)  Detergents. 

The  British  Hydrological  Corporation  exhibited  in  the  kitchen, 
showing  various  detergents  for  the  washing-up  of  crockery,  cutlery,  utensils. 
Practical  demonstrations  were  given. 

The  Ministry  of  Agriculture  and  Fisheries  provided  the  shell  stands, 

complete  with  written  facias  for  the  above-mentioned  exhibits, 
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The  Central  Council  for  Health  Education  lent  six  stands  for  the  showing 
of  photographs  and  charts,  and  the  subjects  included  the  advantages  of  breast 
feeding  over  artificial  feeding  in  the  prevention  of  infections  in  the  baby  (the 
County  Medical  Officer  of  Health’s  Department  was  responsible  for  this 
interesting  exhibit),  how  house-flies  can  and  do  infect  food  and  the  methods 
of  preventing  such  infection. 

The  Electricity  and  Gas  Boards  co-operated  by  giving  special  displays  in 
their  own  showrooms  in  Haywards  Heath,  Burgess  Hill,  Hassocks  and  Three 
Bridges  and  also  practical  assistance  at  the  Public  Hall. 

A number  of  local  shopkeepers  also  co-operated  by  giving  special  window 
displays  during  the  week. 

Films  and  filmstrips,  together  with  lectures  on  food  hygiene,  were  given 
throughout  the  week.  The  filmstrips  were  shown  in  the  large  room  on  the 
first  floor. 

A total  of  4,100  persons,  including  500  school  children,  attended  the 
Exhibition  during  the  five  days, and  this  number  can  be  regarded  as  being  extreme- 
ly satisfactory.  The  great  majority  of  visitors  spent  some  time  inspecting  the 
various  exhibits,  and  they  appeared  to  find  plenty  of  material  to  interest  them. 

The  appearance  of  the  hall  and  exhibition  were  considerably  enhanced  by 
the  attractive  stands  erected  by  the  Ministry  of  Agriculture  and  Fisheries, 
and  also  by  the  Central  Council  for  Health  Education’s  stands.  I am 
grateful  to  these  bodies  for  their  very  helpful  co-operation. 

At  times  the  hall  was  rather  crowded,  especially  when  the  school  children 
and  the  Women's  Institutes’  members  were  present. 

All  the  exhibitors  stated  they  were  pleased  they  had  exhibited,  and  although 
numerous  enquiries  were  made  of  members  of  the  public,  teachers  in  charge  of 
parties  and  others,  no  one  appeared  to  have  any  adverse  criticism  to  make. 

A summary  of  the  comments  by  various  people  was  as  follows  : — 

Would  like  to  see  more  food  traders  in  Haywards  Heath  installing 
refrigerated  food  display  cabinets. 

Could  something  be  done  to  get  retailers  to  ensure  employees  wearing 
clean  overalls.  Overalls  are  worn,  but  more  often  than  not  rather  dirty. 

Filmstrips  very  attentively  followed  by  school  children. 

Great  interest  shown  in  washing  machines  and  methods  employed, 
and  means  of  sterilising. 

Much  interest  shown  in  food  servers,  hygienic  dressings  for  cuts, 
and  the  killing  of  flies. 

Films  very  interesting  and  helpful. 

Comments  from  teachers  in  charge  of  school  parties  : — 

( a ) Teachers  and  children  very  impressed.  Domestic  Science  teacher 
thought  the  exhibition  of  great  value  to  the  children.  The  children 
writing  about  their  visit  and  a report  will  be  sent  later. 

(b)  All  delighted  and  enjoyed  their  visit.  One  third  of  the  party  did 
not  get  round  the  exhibits,  only  saw  the  films.  All  enjoyed  the  films. 
Many  of  the  children  said  they  were  visiting  the  exhibition  again.  Took 
in  all  that  was  necessary  and  essential.  Headmaster  thought  it  was  a 
very  well-organised  show  and  could  do  with  a similar  show  each  year 
from  an  educational  point  of  view. 
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(c)  The  students  from  Cuckfield  Park  Domestic  Science  College  who 
visited  the  Food  Hygiene  Exhibition  thought  it  was  very  good  indeed. 
They  were  extremely  interested  in  the  washing  machinery,  how  the  flies 
were  killed,  and  the  way  food  was  kept  away  from  flies.  The  gills  were 
very  interested  in  the  lecture,  and  one  or  two  of  them  went  back  to  the 
exhibition  a second  time. 

(d)  The  girls  were  very  impressed  with  the  exhibition.  Making  of 
ice-cream  interested  them,  and  they  were  extremely  interested  in  the  pasteur- 
isation of  milk  plant.  Were  fascinated  with  the  diagrams  of  bacteria. 
Did  not  realise  that  rats  were  such  carriers  of  disease.  Headmistress  has 
heard  from  the  parents  of  some  of  the  girls  that  they  learnt  a lot  from 
visiting  the  exhibition. 

WATER  SUPPLY. 

(i)  The  water  for  the  whole  of  the  urban  district  is  supplied  by  the 
Mid-Sussex  Joint  Water  Board.  This  was  satisfactory  in  quality 
and  quantity. 

Monthly  samples  were  taken  for  bacteriological  analysis  and  all  were 
reported  as  being  satisfactory. 

(ii)  The  Board  carried  out  monthly  bacteriological  examination  of  the 
raw  water  and  all  were  satisfactory.  The  water  was  chlorinated  after 
filtration. 

(iii)  The  supply  is  not  liable  to  plumbo-solvent  action. 

(iv)  There  was  no  evidence  of  the  supply  being  contaminated. 

(v)  Every  house  in  the  district  is  provided  with  a piped  supply  direct  to 
the  house. 


My  thanks  are  due  to  Mr.  Staynes,  Senior  Sanitary  Inspector,  for  his 
help  and  co-operation  and  for  the  particulars  supplied  for  this  report  and  to 
the  other  members  of  the  Staff,  and  in  particular  to  Miss  Everson,  my  Secretary. 

1 should  like  to  take  this  opportunity  of  expressing  my  appreciation  of 
the  consideration,  support  and  assistance  1 have  received  from  the  Chairman 
and  Members  of  the  Public  Health  Committee. 

I have  the  honour  to  be,  Ladies  and  Gentlemen, 

Your  obedient  Servant, 

W.  B.  STOTT, 

Medical  Officer  of  Health. 


PUBLIC  HEALTH  STAFF. 


Medical  Officer  of  Health  . . 
Deputy  Medical  Officer  of  Health 
Senior  Sanitary  Inspector 
Additional  Sanitary  Inspector 
Clerks  to  the  M.O.H. 

Clerks  to  the  S.S.I. 


William  B.  Stott,  L.R.C.P.  & S.  (Edin.), 
D.P.H.  (Camb.) 

H.  L.  Duke,  O.B.E.,  M.D.,  Sc.D.  (Camb.), 
D.T.M.  & Hy. 

R.  Staynes,  M.S.I.A.,  M.R.S.I., 

Certified  Meat  Inspector 
W.  G.  Coker,  M.S.I.A.,  M.R.S.I., 
Certified  Meat  Inspector 
Miss  G.  L.  Everson 
Miss  G.  J.  Shuttlewood 
Miss  J.  W.  Haylor 
Miss  J.  K.  Simmons 
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STATISTICS  AND  SOCIAL  CONDITIONS  OF  THE  AREA. 
Summary  of  Statistics  for  the  Years  : 


Area  of  District  in  Acres 
Population  estimated  to  middle  of  year 
Rateable  Value 

Sum  represented  by  a Penny  Rate 
Density  of  Population  (persons  per  acre) 
Number  of  Houses 
Birth  Rate  per  1,000  population 
Death  Rate  per  1,000  population 
Infant  Mortality  Rate 


1947 

1948 

1949 

3,912 

3,912 

3,912 

15,130 

16,290 

16,370 

£142,222 

£147,907 

£149,087 

£572.3.7 

£587.1 1.4 

£593.1 1.8 

3.87 

4.16 

4.18 

4,393 

4,61 1 

4,699 

18.39 

13.75 

13.87 

12.62 

10.31 

12.22 

32.37 

17.86 

26.43 

CAUSES  OF  DEATH  IN  CUCKFIELD  URBAN  DISTRICT. 


1.  Typhoid  and  Paratyphoid  Fevers 

2.  Cerebro-spinal  Fever 

3.  Scarlet  Fever 

4.  Whooping  Cough 

5.  Diphtheria 

6.  Tuberculosis  of  Respiratory  System 

7.  Other  forms  of  Tuberculosis  . . 

8.  Syphilitic  Diseases 

9.  Influenza 

10.  Measles 

11.  Acute  Poliomyelitis  and  Polio-encephalitis 

12.  Acute  Inf.  Encephalitis 

13.  Cancer  of  B.  Cav.  and  Oesoph.  (male),  Uterus 

14.  Cancer  of  Stomach  and  Duodenum 

15.  Cancer  of  Breast.. 

16.  Cancer  of  all  other  sites 

17.  Diabetes 

18.  Intra.  Cran.  Vase.  Lesions 

19.  Heart  Disease 

20.  Other  Diseases  of  Circulatory  System 

21.  Bronchitis.. 

22.  Pneumonia 

23.  Other  Respiratory  Diseases 

24.  Ulcer  of  Stomach  or  Duodenum 

25.  Diarrhoea  under  2 years 

26.  Appendicitis 

27.  Other  Digestive  Diseases 

28.  Nephritis 

29.  Puerperal  and  Post.  Abor.  Sepsis 

30.  Other  Maternal  Causes 

31.  Premature  Birth  .. 

32.  Con.  Mai.  Birth  Inj.  Infant  Dis. 

33.  Suicide 

34.  Road  Traffic  Accidents 

35.  Other  Violent  Causes 

36.  All  other  Causes 


Males  Females 


(female 


- 


11 

29 

2 

8 

11 

1 

2 

2 

1 

3 


2 

1 

1 

4 


1 

2 

2 

8 

2 

16 

39 

6 

6 

7 

1 

1 


2 

4 


2 

6 


91 


109 


Totals 


12 


* Corrected  death  rate.  Puerperal 

..  , w Sepsis.  Others.  Total, 

lhe  Maternal  Mortality  Rates  for  England  and  Wales  are  as  follows: — Per  1,000  Total  Births  0.11  0.71  0.82 

The  Maternal  Mortality  Rates  for  the  Cuckfield  Urban  District  are  as  follows Nil  Nil  Nil 
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BIRTHS  AND 

DEATHS. 

Births  and  Birth  Rate. 

The  following  table  shows  the  Births 

registered  for  the  year  1949 

Male 

Female 

Total 

Legitimate 

114  . . 

99 

213 

Illegitimate 

6 .. 

8 .. 

14 

Totals  . . 

120  .. 

107  .. 

227 

This  gives  a rate  of  13.87  per  1,000 

population. 

Male 

Female 

Total 

Total  Stillbirths  . . 

1 . . 

1 . . 

2 

Legitimate 

1 .. 

1 . . 

2 

Illegitimate 

- . . 

- . . 

- 

Deaths  and  Death  Rate. 

The  following  table  shows  the  Deaths  registered  for  the  year  1949  : — 
Male  Female  Total 

91  ..  109  ..  200 

This  gives  a mortality  rate  of  12.22  per  1,000  population. 

The  Corrected  Death  Rate  is  9.53. 


GENERAL  PROVISION  OF  HEALTH  SERVICES  IN  THE  AREA 
Laboratory  Facilities  : 

Arrangements  are  made  for  the  examination  of  specimens  for  diphtheria, 
typhoid,  etc.,  with  the  Public  Health  Laboratory,  Royal  Sussex  County  Hospital, 
Brighton  (Tel.  No.  Brighton  23506).  Medical  practitioners  send  the  specimens 
direct  to  the  Laboratory,  and  they  receive  the  report  by  telephone,  a copy 
of  such  report  being  sent  to  this  office. 

Sputum  for  tuberculosis — specimens  are  also  sent  to  the  Public  Health 
Laboratory,  Royal  Sussex  County  Hospital,  Brighton. 

Bacteriological  examinations  of  milk,  water,  bathing  pools,  etc.,  are 
carried  out  by  the  Public  Health  Laboratory. 

Ambulance  Facilities  : 

Two  motor  ambulances  are  attached  to  the  Mid-Sussex  Isolation  Hospital 
for  the  removal  of  cases  of  infectious  disease.  The  British  Red  Cross  Society 
provide  two  ambulances  for  accident  cases. 

Hospital  Accommodation  for  Infectious  Diseases  : 

Cases  of  infectious  disease  are  sent  to  the  Mid-Sussex  Isolation  Hospital 
which  has  accommodation  for  40  cases,  12  in  the  cubicle  block  and  14  in  each 
of  the  other  two  wards. 

A table  on  page  31  gives  particulars  of  admissions  during  the  year. 
Smallpox  : 

Sedgebrook  Smallpox  Hospital,  Plumpton,  has  accommodation  for  10 
cases.  Information  has  recently  been  received  from  the  South-East  Metro- 
politan Regional  Hospital  Board  that  cases  of  smallpox  should  be  sent  to  The 
Rivers  Hospitals  (Long  Reach),  Dartford,  Kent. 
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CLINICS  AND  TREATMENT  CENTRES. 


Infant  Welfare  Centres  : 


Cuckfield 

Congregational  Church 
Hall 

2nd  Friday 

Dr.  each  session 

Franklands  Village  . . 

The  Institute 

2nd  and  4th  Wednesday 
Dr.  2nd  Wednesday 

Haywards  Heath 

E.S.C.C.  Clinic, 
Oaklands, 

Haywards  Heath 

Every  Friday 

Dr.  2nd  and  4th  Friday 
A/N  2nd  Thursday 

Dr.  each  session 

America  Lane 

(Weighing  Centre 

Bentswood  Community 
Centre,  America  Lane 

1st  and  3rd  Mondays 

only) 

Lindfield 

The  Tiger 

First  Monday  2.30-4  p.m. 

Clinics  : 

Diphtheria 

E.S.C.C.  Clinic, 

Every  Monday 

immunisation 

Oaklands, 

Haywards  Heath 

10  a.m.-12  noon 

T.B 

E.S.C.C.  Clinic, 
Oaklands, 

Haywards  Heath 

Every  Thursday  except 

2nd  Thursday 

Orthopaedic 

E.S.C.C.  Clinic, 

Mill  Road, 

Burgess  Hill 

Tuesday  1.30-5  p.m. 

Friday  9 a.m.-5  p.m. 

Dr.  attends  4th  Wednesday 
at  10.30  a.m. 

(by  appointment) 

Speech  Therapy 

E.S.C.C.  Clinic, 

Wednesday  9.30  a.m. 

- 

Oaklands, 

Haywards  Heath 

(by  appointment) 

Child  Guidance 

East  Grinstead  : 

Moat  Road 

Lewes  : 

Eastgate  Baptist  Church 
Room,  Lewes 

Hove  : 

33  Clarendon  Villas, 
Hove  3 

Every  Friday  10  a.m. 

(by  appointment) 

Every  Wednesday  10  a.m. 
(by  appointment) 

Tuesday  at  10  a.m. 
Thursday  at  2 p.m. 

Minor  Ailments 

E.S.C.C.  Clinic, 
Oaklands, 

Haywards  Heath 

Tuesdays  and  Fridays 

9-10  a.m. 

Dental 

E.S.C.C.  Clinic, 
Oaklands, 

Haywards  Heath 

Tuesdays  and  Thursdays 

10  a.m.  and  2 p.m. 

School  Clinic 

E.S.C.C.  Clinic, 
Oaklands, 

Haywards  Heath 

1st  Monday  10  a.m. 

Dr.  Douglas 
(by'appointment) 

Family  Planning 

E.S.C.C.  Clinic, 
Oaklands, 

Haywards  Heath 

2nd  and  4th  Wednesday 

2 p.m. 

Dr.  each  session 
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Venereal  Diseases  . 


Facilities  available  at  Royal  Sussex  County  Hospital, 
Brighton 

Monday  ..  1.30-4.30  p.m 

Thursday  ..  1.30-4.30  p.m 

Saturday  ..  1.30-4.30  p.m 

Tuesday  ..  1.30-4.30  p.m 

Thursday  . . 10  a.m.-l  p.m 

Saturday  . . 10  a.m.-l  p.m 

New  cases  must  attend  at  least  one  hour  before  the 

Clinic  closes. 


Men 


Women  and  Children 


SANITARY  SUPERVISION  OF  THE  AREA 

The  following  is  a list  of  visits  made  in  the  sanitary  supervision  of  the  area. 


*Slaughterhouses  ..  ..  ..  ..  ..  501 

Foodshops  . . . . . . . . . . . . 828 

Bakehouses  . . . . . . . . . . . . 102 

Cowsheds  . . . . . . . . . . . . 120 

Dairies  . . . . . . . . . . . . . . 106 

Ice-Cream  Premises  ..  ..  ..  ..  189 

Restaurant  Kitchens  ..  ..  ..  ..  ..  139 

Canteens. . . . . . . . . . . . . . 4 

Primary  Public  Health  Acts  ..  ..  ..  ..  241 

Re-Inspections  ..  ..  ..  ..  ..  ..  1,003 

Primary  Inspections  Shops  Act  ..  ..  ..  19 

Re-Inspections  ..  ..  ..  ..  ..  ..  124 

Factories  . . . . . . . . . . . . 198 

Workplaces  . . . . . . . . . . . . 8 

Housing  Act  . . . . . . . . . . . . 6 

Cattle  Markets  . . . . . . . . . . . . 7 

Schools  . . . . . . . . . . . . . . 2 

Public  Conveniences  . . . . . . . . . . 76 

Caravans  . . . . . . . . . . . . 15 

Control  of  Building  Works  . . . . . . . . 87 

|Rats  and  Mice..  ..  ..  ..  ..  ..  2,765 

Refuse  Tips  . . . . . . . . . . . . 7 

Infectious  Diseases  . . . . . . . . . . 75 

Keeping  of  Animals  . . . . . . . . . . 9 

Miscellaneous  ..  ..  ..  ..  ..  ..  198 


Total  . . 6,827 


* Approximately  one-fifth  of  these  visits  were  made  by  the 
Sanitary  Inspectors  of  the  adjoining  Rural  District, 
t This  figure  includes  2,442  visits  made  by  the  Council’s 
Rodent  Operative. 

COMPLAINTS. 

Two  hundred  and  nineteen  complaints  were  received  and  dealt  with  as 


under  : — 

Rats  and  Mice..  ..  ..  ..  ..  ..  127 

Nuisances  from  Drains  ..  ..  ..  ..  16 

Offensive  Smells  . . . . . . . . . . 9 

Defective  Housing  Conditions  ..  ..  ..  21 

Insect  Pests  . . . . . . . . . . . . 34 

Overcrowding  ..  ..  ..  ..  ..  ..  1 

Miscellaneous  .,  11 
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Of  the  34  complaints  of  insect  pests,  3 were  of  infestations  by  flies  and  20 
of  wasps.  In  many  instances  householders  are  incapable  of  dealing  with 
wasps’  nests  and  an  employee  of  the  Council  successfully  deals  with  them 
by  spraying  with  liquid  insecticide  or  cymag  gas — a charge  is  made  for  this 


work. 

STATUTORY  NOTICES 

Section  75,  Public  Health  Act,  1936. 

Served  . . . . . . . . . . . . . . 6 

Complied  with  by  Owners  . . . . . . . . 6 

Section  93,  Public  Health  Act  1936. 

Served  . . . . . . . . . . . . . . 2 

Complied  with  by  Owners  . . . . . . . . 1 

PRELIMINARY  NOTICES 

Served  . . . . . . . . . . . . . . 166 

Complied  with  by  Owners  ..  ..  ..  ..  119 

Voluntary  Works  Supervised..  ..  ..  ..  31 


(under  Building  Licences,  Byelaws,  etc.). 

DRAINAGE. 

In  February,  1949,  a complaint  respecting  the  drainage  of  5 isolated  cottages 
was  investigated  and  the  Council  was  recommended  to  extend  an  existing 
sewer  to  receive  the  drainage  of  these  cottages.  It  is  understood  that  this 
matter  is  now  in  hand. 

From  time  to  time  the  department  is  requested  to  apply  a smoke  test 
to  the  drains  of  existing  houses  and  during  the  year  9 tests  were  made,  and 
at  6 premises  the  drains  were  found  to  be  defective.  All  defective  drains 
were  made  sound. 

INFESTATIONS. 

All  infestations  were  dealt  with  by  liquid  insecticide.  The  following 
infestations  were  dealt  with  during  the  year. 


Flies  . . . . . . 3 

Wasps  . . . . . . 64 

Ants  . . . . . . 3 

Bugs  . . . . . . 6 

Beetles  . . . . . . 2 

Fleas  . . . . . . 2 


HOUSING. 

Two  condemned  cottages  were  let  throughout  the  year  under  the  Defence 
(General)  Regulations. 

Two  cottages  condemned  before  the  war  were  converted  to  one  dwelling 
and  another  condemned  house  was  reconstructed  and  made  fit,  the  under- 
takings in  each  instance  being  cancelled. 

Three  bungalow-type  dwellings  with  external  walls  of  corrugated  iron, 
damp  and  poorly  lighted  and  ventilated,  had  concerned  the  department  for 
some  years  and  in  view  of  the  housing  progress  made  in  this  District,  it  was 
decided  to  represent  them  to  the  Council  as  unfit  and  not  repairable  at  reason- 
able cost- — demolition  orders  were  made. 

Nine  houses  inspected  under  the  Housing  Acts  at  which  the  extensive 
works  required  had  to  be  delayed  because  of  the  war  were  made  fit.  The 
works  included  complete  re-drainage,  new  w.c.s  and  much  repair  work — 
advantage  of  the  re-drainage  was  taken  to  allow  for  the  provision  of  bathrooms 
at  a future  date. 


The  following  are  photographs  of  four  stands  at  the  Food  Hygiene  Exhibition. 


YOUK  COUNCILS  HAVr  NOW  ADOPTED 
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The  types  of  dwellings  erected  comprised  : — 

Bungalows  with  1 double  and  1 single  bedroom  (erected  mainly  for 
elderly  persons)  . . . . . . . . . . . . . . . . 4 

Three-bedroomed  flats  . . . . . . . . . . . . . . 5 

Two-bedroomed  flats  . . . . . . . . . . . . . . 5 

Semi-detached  three-bedroomed  houses  with  dining  recess  . . 4 

18 

In  addition  to  new  lettings  a number  of  applicants  were  housed  where 
vacancies  occurred  in  existing  dwellings,  and  as  in  the  previous  year  transfers 
were  made  to  relieve  overcrowding  or  overcome  under-occupation  as  follows  : — 

Applicants  housed  (including  3 Court  Order  cases  and  1 T.B.  case)  20 

Transfers  to  relieve  overcrowding  in  Council  dwellings  . . . . 2 

Transfers  to  overcome  under-occupation  in  Council  dwellings  . . 2 

Families  in  requisitioned  properties  offered  permanent  accommodation  4 
Exchange  made  with  tenant  of  a private  landlord  . . . . 1 

Transfer  of  tenants  from  sub-standard  property  . . . . . . 2 

Families  transferred  to  lower  rented  dwellings  for  financial  reasons  3 

34 

The  accommodation  made  available  in  Washington  Road  was  used  in 
the  main  to  re-house  families  from  the  Hutments  at  Cuckfield  Hospital,  as  a 
result  of  an  arrangement  made  between  the  Hospital  and  this  Council  for  the 
return  of  the  Hutments  to  the  Hospital. 

435  housing  applications  were  outstanding  at  the  beginning  of  the  year, 
and  200  were  received  during  the  year.  As  a result  of  lettings  and  deletions 
brought  about  by  a number  of  people  finding  their  own  accommodation  and 
also  by  a revision  carried  out  in  accordance  with  instructions  from  the  Ministry 
of  Health  (Circular  171/48),  the  number  of  applications  outstanding  at  the 
31st  December,  1949,  was  444.” 

DISPOSAL  OF  HOUSEHOLD  EQUIPMENT. 

In  1946  the  store  of  Household  Equipment,  etc.,  taken  over  by  the  Council 
from  Air  Raid  Precautions  Stocks  was  made  available  to  tenants  of  Council 
new  property,  requisitioned  houses,  etc.,  and  later  equipment  from  Civil  Defence 
(Evacuation)  surplus  was  added. 

During  1949  equipment  to  the  value  of  £128  17s.  Id.  was  sold,  bringing 
the  total  value  of  equipment  disposed  of  to  £513  5s. 

CARAVANS. 

Three  licenses  to  erect  and  station  moveable  dwellings  (trailer-type 
caravans)  within  the  Urban  District  were  granted  during  the  year. 

An  application  for  a licence  to  use  a certain  site  as  a caravan  site  was 
refused. 


Mr.  C.  A.  C.  Ford  has  kindly  supplied  the  following  particulars : 
“ Housed  in  post-war  dwellings 

These  dwellings  were  erected  on  the  following  estates  : — 

Haywards  Heath  : 

Vale  Road 
Washington  Road 
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FACTORIES 

1.  INSPECTIONS  FOR  PURPOSES  OF  PROVISIONS  AS  TO  HEALTH 


Number  of 

Premises 

No.  on 
Register 

Inspec- 

tions 

Written 

Notices 

Occupiers 

prosecuted 

(i)  Factories  in  which  sec- 
tions 1,  2,  3,  4 and  6 are 
to  be  enforced  by  Local 
Authorities 

27 

34 

4 

Nil 

(ii)  Factories  not  included 
in  (i)  in  which  section  7 
is  enforced  by  the  Local 
Authority 

74 

113 

4 

Nil 

(iii)  Other  premises  in  which 
Section  7 is  enforced  by 
the  Local  Authority 
(excluding  out-workers 
premises) 

Nil 

Totals 

101 

147 

8 

Nil 

2.  CASES  IN  WHICH  DEFECTS  WERE  FOUND 


Particulars 

No.  of  cases  in  which  defects 
were  found. 

I 

No.  of 
cases  in 
which 
prosecu- 
tions 
were 

instituted 

Found 

Reme- 

died 

Referred 

ToH.M.  By  H.M. 
Inspec-  Inspec- 
tor. tor. 

Want  of  cleanliness  (S.l). . 

6 

6 

— 

— 

— 

Overcrowding  (S.2) 

- 

- 

- 

- 

- 

Unreasonable  temperature 

(S.3)  

- 

- 

- 

— 

- 

Inadequate  ventilation  (S.4) 

- 

— 

— 

— 

- 

Ineffective  drainage  of 

floors  (S.6) 

- 

- 

- 

- 

- 

Sanitary  conveniences  (S.7) 

1 

(a)  Insufficient  . . 

2 

2 

- 

- 

(b)  Unsuitable  or  defect- 

ive  . . 

4 

3 

- 

- 

- 

(c)  Not  separate  for  sexes 

- 

- 

- 

- 

% 

Other  offences  against  the 
Act  (not  including  offences 

relating  to  Outwork) 

— 

— 

— 

Totals 

12 

11 

- 

1 

- 
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OUTWORK. 
(Sections  110  and  111) 


Nature  of  Work 

No.  of 
out- 
workers in 
August 
list 

required 
by  Sect. 
110  (1)  (c) 

No.  of 
cases  of 
default  in 
sending 
lists  to  the 
Council 

No.  of 
prosecu- 
tions for 
failure  to 
supply 
lists 

No.  of 
instances 
work  in 
unwhole- 
some 
premises 

Notices 

served 

Prosecu- 

tions 

Wearing  apparel — 
Making,  etc.  . . 

2 

Cleaning  and 
washing 

- 

- 

- 

- 

Sections  15  - 45 — Nil. 


MEANS  OF  ESCAPE  IN  CASE  OF  FIRE. 

The  nineteen  Factories  in  respect  of  which  certificates  of  Adequate  Means 
of  Escape  in  Case  of  Fire  have  been  granted  were  re-inspected  during  the  year 
and  any  necessary  amendments  or  alterations  to  the  certificates  noted  thereon. 
One  new  certificate  was  granted. 


INSPECTION  AND  SUPERVISION  OF  FOOD. 

Meat  Inspection 

There  are  two  slaughterhouses  in  use  in  the  district,  one  a Government 
selected  slaughterhouse,  the  other  at  a large  institution. 

During  the  year  5,311  animals  were  slaughtered  at  the  Government 
Slaughterhouse  and  all  were  inspected.  There  were  501  visits  to  the  slaughter- 
house and  1,176  condemnations  involving  2 1 ,999-^lbs.  of  meat  and  offals  were 
made. 


Animals  Slaughtered 

Bulls 

Bullocks 

Cows 

Heifers 

Calves 

Sheep 

Pigs 


52 

452 

293 

382 

721 

3,134 

277 


5,311 
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Carcases  of  Animals  Inspected  and  Condemned 


Cattle 

exc. 

Cows 

Cows 

Calves 

Sheep 

and 

Lambs 

Pigs 

Number  killed  . . 

886 

293 

721 

3,134 

277 

Number  inspected 

886 

293 

721 

3,134 

277 

AH  Diseases  exceptTuberculosis : 
Whole  carcases  condemned 

2 

2 

- 

- 

5 

Carcases  of  which  some  part 
or  organ  was  condemned 

318 

133 

10 

430 

27 

Percentage  of  the  number  in- 
spected affected  with  disease 
other  than  Tuberculosis 

36.12 

45.73 

1.38 

13.72 

11.55 

Tuberculosis  only  : 

Whole  carcases  condemned 

2 

8 

4 

- 

2 

Carcases  of  which  some  part 
or  organ  was  condemned 

120 

101 

- 

- 

12 

Percentage  of  the  number  in- 
spected affected  with  Tuber- 
culosis . . 

13.77 

37.19 

0.55 

- 

5.05 

The  above  table  shows  that  of  293  cows  slaughtered,  109  were  affected 
with  tuberculosis  in  some  degree,  whilst  244  were  in  some  way  diseased.  The 
percentage  of  cows  killed  affected  with  tuberculosis  (37.19)  is  higher  than  last 
year,  the  figures  for  1940,  1941,  1942,  1943,  1944,  1945,  1946,  1947  and  1948 
being  47,  55,  52,  65,  56,  49,  46,  31  and  35  respectively. 

Of  52  bulls  slaughtered,  18  were  affected  with  tuberculosis  in  some  degree. 

Of  all  cattle  killed  (1,179)  231  were  affected  with  tuberculosis  in  some 
degree. 

Many  of  the  animals  slaughtered  here  are  killed  on  the  day  they  have 
passed  through  a market  and  have  been  transported  to  the  slaughterhouse. 

All  cattle  killed  at  the  Government  Slaughterhouse  are  carefully  inspected 
and  one  case  of  cysticercus  bovis  was  found  during  the  year.  The  Sanitary 
Inspector  for  the  area  in  which  the  farm  from  which  the  animal  originated 
was  informed  and  he  found  that  the  animal  was  grazed  on  pastures  which 
had  been  occupied  as  an  R.A.F.  Camp  and  later  as  a camp  for  displaced  persons. 

Information  regarding  4 calves  condemned  on  account  of  generalised 
tuberculosis  was  sent  to  the  Animal  Health  Division  of  the  Ministry  of  Agri- 
culture and  Fisheries  who  were  able  to  trace  the  dam  of  one  of  the  calves 
and  order  her  slaughter  under  the  Tuberculosis  Order— the  dam  was  con- 
demned on  account  of  generalised  tuberculosis. 

Slaughter  of  Animals  Act. 

Two  licensed  slaughtermen  had  their  licenses  renewed  during  the  year 

Applications  from  two  newly  appointed  men  at  the  Government  Slaughter- 
house for  licenses  to  slaughter  animals  were  refused  owing  to  lack  of  experience. 
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OTHER  FOODS. 


During  the  year 

there  were  59  condemnations 

of  other  foods  in1 

154  stone  of  fish 

100  eggs 

187  tins 

of  milk 

81b.  cheese 

48  „ 

meat 

531b.  prawns 

27  „ 

fruit 

1491b.  poultry 

22  „ 

soup 

91b.  flour 

9 „ 

fish 

71b.  sugar 

22  „ 

vegetables 

21b.  bacon 

32  „ 

jam 

961b.  fruit 

73  jars 

of  pickles 

FOOD  PREMISES. 

On  page  15  the  table  of  inspections  shows  that  828  visits  were  made  to 
foodshops  ; 102  visits  to  bakehouses  ; 226  visits  to  cowsheds  and  daries  ; 
1 89  visits  to  ice-cream  premises  and  1 43  visits  to  restaurant  kitchens  and  canteens. 

At  these  visits  an  effort  is  made  to  instruct  both  management  and  food 
handlers  in  the  necessity  for  strict  hygiene  wherever  food  is  prepared  and  at 
the  same  time  to  secure  improvement  in  the  facilities  provided  to  this  end. 

Below  is  a 1 ist  of  improvements  effected  at  the  various  types  of  food  premises 
during  1949. 

General  Stores  selling  food  : 

Constant  hot  water  provided 
Lavatory  basins 
New  sinks 
Additional  drainage 
Soap  and  towels 
Premises  cleansed 

Baker’s  Shop  : 

Premises  cleansed  . . . . . . . . . . 1 

Grocers’  Shops  : 

Constant  hot  water  provided 
Lavatory  basins 
New  sinks 
Additional  drainage 
Soap  and  towels 
Premises  cleansed 
Sanitary  dustbins 
Bacon  machine  cleansed  . . 


Greengrocers : 

Constant  hot  water  provided  . . . . . . 5 

Lavatory  basins  . . . . . . . . . . 3 

Soap  and  towels  . . . . . . . . . . 3 

Accumulations  removed  . . . . . . . . 3 

Yard  paved  . . . . . . . . . . . . 1 

Dustbins  provided  . . . . . . . . . . 2 


1 

2 

1 

2 

5 

1 

1 


4 

1 

4 

1 

1 

3 
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Butchers  : 

Constant  hot  water  provided  . . . . . . 2 

New  sink  provided  . . . . . . . . . . 1 

New  floor  laid  . . . . . . . . . . 1 

Walls  rendered  . . . . . . . . . . 1 

New  preparation  bench  . . . . . . . . 1 

Sanitary  dustbins  . . . . . . . . . . 2 

Making-up  premises  enlarged  . . . . . . 1 

Cafes  : 

Foodstore  cleansed  . . . . . . . . . . 1 

Constant  hot  water  provided  . . . . . . 1 

Double  sinks  provided  . . . . . . . . 1 

Windows  cleansed  . . . . . . . . . . 1 

Proper  storage  for  food  . . . . . . . . 1 

Accumulations  removed  . . . . . . . . 2 

Scoops  provided  . . . . . . . . . . 1 

Bakehouses : 

Floors  scraped  and  scrubbed  . . . . . . 1 

Gulley  cleared  . . . . . . . . . . 1 

Sanitary  dustbins  provided  . . . . . . 3 

Cleansed  . . . . . . . . . . . . 1 

Public  Houses  and  Hotels  : 

Constant  hot  water  provided  at  bar  . . . . 3 

New  sinks  provided  in  kitchen  . . . . . . 1 

Double  sinks  provided  . . . . . . . . 1 

Lavatory  basins  provided  in  kitchen  . . . . 1 

Flushing  apparatus  to  urinal  . . . . . . 1 

Cellar  walls  cleansed  . . . . . . . . 2 

Drainage  improved  . . . . . . . . . . 2 

Flushing  apparatus  repaired  . . . . . . 1 

MILK  SUPPLY. 

REGISTRATION. 

Tuberculin-Tested  Milk  : 

Producers  . . . . . . . . . . . . 7 

Producer  Retailers  . . . . . . . . . . 1 

Retailers  (including  T.T.  Certified)  . . . . 9 

Accredited  Milk  : 

Producers  . . . . . . . . . . . . 1 

Producer  Retailers  . . . . . . . . . . 1 

Ordinary  Milk  : 

Producers' 

Retailers 

Pasteurised  Milk  : 

Dealer’s  Licence  ..  ..  ..  ..  ..  2 

Supplementary  Licences  . . . . . . . . 3 


vo  to 
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SAMPLING. 

Until  October  1949,  the  standard  adopted  lor  milk  other  than  pasteurised 
milk  was  that  samples  which  pass  the  methylene  blue  test  have  counts  of  under 
200,000  per  m.l.,  and  absence  of  coliform  organisms  in  I/100th  m.l.,  arc  con- 
sidered to  be  satisfactory  ; since  October  1949,  samples  have  been  sent  to 
the  Public  Health  Laboratory  at  Brighton  and  methylene  blue  tests  only  applied. 

Tuberculin-Tested  Milk. 

Eighty  samples  (40  from  farms  and  40  by  retail)  of  tuberculin-tested  milk 
were  taken  and  two  contained  B.  Coli  in  1/1 00th  m.l.,  and  failed  the  methylene 
blue  test  and  one  failed  the  methylene  blue  test  only. 

Accredited  Milk. 

Fourteen  samples  of  locally  produced  accredited  milk  were  taken  at  the 
place  of  production  and  all  were  satisfactory. 

Ordinary  Milk. 

Sixteen  samples  of  locally  produced  ordinary  milk  were  obtained.  One 
sample  failed  the  methylene  blue  test  and  contained  B.  Coli  in  1/1 00th  m.l. 

Fifty-eight  samples  of  ordinary  milk  were  obtained  by  retail  ard  all  were 
satisfactory. 

Pasteurised  Milk. 

Forty-five  samples  of  pasteurised  milk  were  obtained  by  retail  and  two 
were  unsatisfactory. 

Biological  Examination. 

Twenty-one  samples  of  milk  (11  produced  locally  and  10  from  outside) 
were  submitted  for  biological  examination  and  all  gave  negative  results. 

In  October,  1949,  the  Registration  of  Milk  Producers  was  transferred  to 
the  Ministry  of  Agriculture  and  Fisheries.  The  Local  Authority  is  still 
responsible  for  the  Registration  of  Distributors  of  non-designated  milks  who 
are  not  milk  producers,  and  for  the  issue  of  Dealers  and  Supplementary  Licences 
in  respect  of  the  sale  of  designated  milk.  Registrations  and  Licences  with  this 
Authority  now  comprise  : — 

Milk  Distributors  ..  ..  ..  ..  ..  12 

Dairies  . . . . . . . . . . . . 5 

Dealers  Tuberculin-Tested  Licences  . . . . 8 

Supplementary  Tuberculin-Tested  Licence  . . 1 

Dealers  Pasteurised  . . . . . . . . . . 4 

Supplementary  Pasteurised . . . . . . . . 1 

ICE-CREAM. 

There  are  no  premises  registered  for  the  manufacture  of  ice-cream  in  this 
district. 

The  popularity  of  ice-cream,  together  with  improvement  in  the  supply 
position  (and  the  very  good  profit  available)  has  brought  in  many  applications 
for  the  registration  of  premises  for  the  sale  of  ice-cream.  28  of  the  36  premises 
registered  are  restricted  to  the  sale  of  wrapped  ice-cream  only.  During  1949 
some  75  samples  were  submitted  to  bacteriological  examination,  all  falling 
within  Grade  1,  73  having  bacterial  counts  under  25,000  and  2 counts  between 
25/50,000  and  none  containing  B.  Coli  in  1/1 00th  m.l. 

Ice  Lollies. 

One  application  for  the  registration  of  premises  for  the  manufacture  of 
ice  lollies  was  received.  The  lollies  are  made  by  dilution  of  syrup  with  water 
and  filling  of  moulds  which  are  immersed  in  a brine  solution.  It  was  agreed  to 
register  the  premises  subject  to  the  provision  of  a ceiling,  rendering  of  walls, 
provision  of  adequate  lighting,  washing  facilities,  drainage,  etc. 


ICE-CREAM  SAMPLES  ANALYSIS 
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DESTRUCTION  OF  RATS  AND  MICE. 

There  were  127  complaints  regarding  infestations  by  rats  or  mice  during 
1949  and  these  led  to  the  inspection  of  468  premises  of  which  183  were  found 
to  be  infested.  The  Council  employ  a rat  operative  trained  under  the  Ministry 
of  Food’s  Scheme,  and  this  man  worked  at  183  premises.  In  addition  1 
infestation  was  referred  to  the  County  Pests  Officer  and  8 infestations  were 
dealt  with  by  the  occupiers  themselves.  203  dead  rats  were  found  and  it  is 
estimated  that  1,009  rats  were  destroyed. 

During  October  a re-test  of  the  Council’s  sewers  was  made,  manholes 
not  previously  tested  being  used.  Infestations  were  found  at  2 of  the  130 
manholes  tested  and  these  were  treated  with  poison  and  cleared. 


LICENSING  OF  WORK. 

The  Senior  Sanitary  Inspector  is  responsible  for  the  licensing  of  works 
to  existing  buildings  unless  structural  alterations  requiring  the  submission  of 
plans  is  involved,  and  during  1949  there  were  49  applications  involving  £9,503 
of  works  to  be  dealt  with. 


PUBLIC  SANITARY  CONVENIENCES. 

As  mentioned  in  my  last  report,  a scheme  whereby  certain  public  houses’ 
conveniences  accessible  from  the  highway  are  kept  open  all  day  and  until 
late  at  night  in  return  for  maintenance  at  the  Council’s  expense  commenced 
during  1949  and  has  provided  eight  such  conveniences  at  places  where  they 
are  necessary,  i.e.,  bus  stops,  etc.,  throughout  the  district. 

Unfortunately  this  scheme  provides  only  for  men.  The  need  for  sanitary 
accommodation  for  both  sexes  in  the  station  area  remains  urgent. 


CASES  OF  INFECTIOUS  DISEASE  IN  AGE  GROUPS 
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Disease 

Diphtheria 

Poliomyelitis 

Scarlet  Fever 

Paratyphoid  B . . 

Erysipelas 

Dysentery 

Pneumonia 

Puerperal  Pyrexia 

Ophthalmia  Neonatorum 
Measles 

Whooping  Cough 

Scabies  . . 

Totals 
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DIPHTHERIA  IMMUNISATION. 

0-15  YEARS  OF  AGE 

Number  on  Roll  ..  ..  3,441 

Number  Immunised  . . . . 3,263 

Percentage  . . . . . . 95 

The  table  below  shows  the  immunisation  figures  for  every  School  in  the 
district : — 


On  Roll 

Immunised 

Percentage 

SCHOOLS  : 

Primary  and  County  Modern 
St.  Wilfrid's  Junior 

291 

291 

100 

St.  Wilfrid’s  Infants 

197 

196 

99 

Haywards  Heath  County  Modern 

492 

484 

99 

Cuckfield  . . 

287 

284 

98 

Lindfield 

344 

339 

98 

1,611 

1,594 

99 

NOT  YET  AT  SCHOOL,  or  at 
School  outside  our  area  . . 

173 

168 

97 

SCHOOLS,  Private  . . 

966 

955 

99 

2,750 

2,717 

99 

As  will  be  seen,  out  of  2,750  children,  only  33  were  not  immunised. 


INFECTIOUS  DISEASE 
Notification  Rates  per  1,000  of  the  Population 


Notifications 

England  and  Wales 

Cuckfield  Urban 

Typhoid  Fever  . . 

0.01 

— 

Paratyphoid  Fever 

0.01 

0.12 

Cerebro-spinal  Fever 

0.02 

— 

Scarlet  Fever 

1.63 

3.12 

Whooping  Cough 

2.39 

0.49 

Diphtheria 

0.04 

0.06 

Erysipelas . . 

0.19 

0.18 

Smallpox  . . 

0.00 

— 

Measles  . . 

8.95 

14.91 

Pneumonia 

0.80 

0.31 

Acute  Poliomyelitis 

0.13 

0.18 

Acute  Polioencephalitis . . 

0.01 

— 

Food  Poisoning  . . 

0.14 

1 

TABLE  SHOWING  VITAL  STATISTICS  FOR  THE  YEARS  1935-1949 
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TUBERCULOSIS— NEW  CASES  AND  MORTALITY,  1949 
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THE  MID-SUSSEX  ISOLATION  HOSPITAL 


Appended  below  are  details  of  cases  admitted  to  Hospital  during  the 
year. 


Disease. 

Cuckfield  Rural 
District 

Cuckfield  Urban 
District 

Burgess  Hill 

Urban  District 

East  Grinstead 

Urban  District 

Uckfield  Rural 

District 

Other  Districts 

Total 

Poliomyelitis 

9 

3 

2 

— 

4 

— 

18 

Observation  Poliomyelitis 

— 

1 

— 

— 

— 

— 

1 

Diphtheria 

— 

1 

— » 

— 

— 

— 

1 

Observation  Diphtheria 

— • 

— 

— 

— 

1 

— 

1 

Scarlet  Fever 

13 

25 

— 

9 

11 

2 

60 

Scarlet  Fever  and  Otitis  Media 

— 

1 

— 

1 

— 

— 

2 

Scarlet  Fever  and  Chickenpox 

1 

1 

— 

— 

— 

— 

2 

Measles  . . 

5 

3 

1 

7 

3 

2 

21 

Rubella  . . 

— 

— 

— 

— 

1 

— 

1 

Whooping  Cough 

1 

2 

— 

1 

— 

— 

4 

Erysipelas 

2 

— 

— 

1 

— 

1 

4 

Chickenpox 

— 

— 

— 

— 

— 

2 

2 

Chickenpox  and  Haematuria . . 

1 

— 

— 

— 

— 

— 

1 

Mumps  . . 

1 

— 

— 

— 

1 

— 

2 

Tonsillitis 

— 

— 

— 

— 

1 

1 

2 

Tonsillitis  with  Cervical  Adenitis 
and  Otorrhoea . . 

1 

1 

Tonsillitis  with  peri-tonsillar 
abscess 

1 

1 

Observation  Meningitis 

— 

— 

1 

— 

— 

— 

1 

Infective  Jaundice 

— 

— 

— 

1 

— 

— 

1 

Serum  Rash 

— 

— 

— 

— 

1 

— 

1 

Abscess  (facial). . 

— 

— 

— 

— 

— 

1 

1 

Urticaria 

— 

1 

— 

— 

— 

— 

1 

Vincents  Angina 

4 

— 

— 

— 

1 

— 

5 

Observation  Purpura  . . 

1 

1 

Totals  . . 

37 

39 

4 

22 

24 

9 

135 

